
 
 
 
 
 
 
 
 
 
 
 
 
 
 
January 21, 2023 
“Retro Disco Dinner” 
 
 

CLASSIC FRENCH CHEESE FONDUE 
 

1 750ml. bottle white wine 
1-pound Gruyere or other soft, mild melting cheese 
(Swiss, Gouda, Fontina, Monterey Jack, etc.), shredded 
2 TBSP. corn starch 
1/8-tsp. cracked black pepper 
dash of fresh ground nutmeg 
Rustic bread or veggies for dipping 
 

In medium size saucepan, heat wine over medium heat until it's at a low simmer.  In a mixing bowl, combine 
shredded cheese and corn starch; mix until cheese is evenly coated with corn starch.  Stir half of the cheese 
mixture into hot wine. Continue to stir until cheese is thoroughly melted.  Slowly, add the remaining cheese 
and corn starch mixture.  Reduce heat to low.  Continue stirring until the cheese is melted, and the fondue 
begins to thicken.  Add black pepper and nutmeg; stir to combine.  Remove from heat and transfer to a 
serving bowl.  Serve with crusty bread, steamed potatoes and/or vegetables.  This recipe is great for utilizing 
leftover wine, cheeses, and bread. 
 
 

CLASSIC BEEF BURGUNDY 
 

4 TBSP. unsalted butter 
5-6 garlic cloves 
1/8-tsp. black pepper 
3-pounds stew meat, fat trimmed and cut into 2-inch cubes 
3-cups red Burgundy wine 
3-cups beef broth 
¼-cup tomato paste 
½ large white onion, diced or 1-cup pearl onions 
4-5 sprigs fresh thyme 
2 celery ribs, chopped 
2 TBSP. Italian parsley, chopped 
2 bay leaves 
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salt and pepper to taste 
3-4 carrots, peeled and sliced into ½-inch slices 
6 large button mushrooms, cleaned and cut in half 
2 TBSP. flour 
 
Melt butter in a heavy-bottom stockpot over medium-high heat.  Coat beef pieces with flour; shake off excess 
flour.  Add beef to the pot and brown the beef on all sides.  You may need to do this in batches.  Do not 
overcrowd the pan, as this will trap the moisture and slow down the browning process.  After all meat has 
browned, set it aside.  Add tomato paste to pan.  Stir and cook a few minutes, or until tomato pasta has 
browned slightly.  Add red wine, beef broth, onion, and celery, thyme, and bay leaves.  Using a wooden 
spoon, stir from the bottom of the pot to pull up the fond on the bottom of the pan.  There is tremendous 
flavor in this fond.  Be sure to scrape all the fond from the bottom of the pan.  Add meat and its juices back 
to the pan.  Cover and simmer for 45-60 minutes.  Add carrots; stir.  Cover and simmer another 10-15 
minutes.  The add mushrooms and cook another 15 minutes.  Remove from heat, stir, and allow to rest 
about 10 minutes.  Using a ladle or large spoon, skim any fat from the top.  Discard this fat.  Taste and 
adjust seasoning if needed.  Serve over egg noodles, rice, or with potatoes.   
 
 

CRAB STUFFED JUMBO MUSHROOMS 
 

1-pound lump crabmeat 
1 small white onion, diced 
1-TBSP. chopped garlic 
2-TBSP. butter 
¼-cup white wine 
¼-cup breadcrumbs 
1/8-tsp. cracked black pepper 
1/8-tsp. salt 
¼-cup mayonnaise 
6-10 large button mushrooms (baby portabellas also work very well) 
 
Preheat oven broiler to high.  Remove stems from mushrooms and wipe mushrooms clean with a damp 
paper towel.  Set mushrooms on a cookie baking sheet pan with stem hole side up; set aside.  Same the 
mushroom stems for making omelets, soup, stir-fry, etc.  In a medium-size skillet, melt butter over medium-
high heat.  Once butter has melted, add onion, garlic, salt, and pepper; sauté 5-7 minutes, or until onion 
have softened and is tender.  Once all the water has evaporated, the onion and garlic will begin to brown.  
At this point, add the white wine; stir.  Continue to stir until all the wine has evaporated.  Remove from heat 
and set aside to cool slightly. Meanwhile, in a medium-size mixing bowl, combine breadcrumbs and 
mayonnaise; stir. Add crabmeat mixture.  Gently fold everything together, (trying not to break up the lumps 
of crabmeat).  Using your hands or teaspoon, add crab stuffing to each mushroom (enough to fill the 
mushroom, as well as mound over the top slightly).  Depending on the size of your mushrooms, you may 
need to make another batch of crab stuffing.  Once mushrooms are filled, transfer pan to the oven and broil 
5-7 minutes or until golden brown.  You may need to rotate your pan halfway through broiling to ensure 
even browning. Once browned, remove from oven and serve immediately.   
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CHOCOLATE-CHERRY BREAD PUDDING 
 

 1 (1 pound) loaf French or Italian Bread, cubed 
3¼-cups whole milk, or heavy cream 
1-cup sugar 
1-cup brown sugar 
1-cup dried tart cherries 
¼-cup cocoa 
1 TBSP. vanilla 
1½-tsp. cinnamon 
6 eggs, lightly beaten 
8-ounces semisweet or bittersweet chocolate chips 
 

Preheat oven to 325°F.  Lightly grease a 13”X9”-inch baking dish and place the cubed bread in the dish.  In 
a large mixing bowl, whisk together milk, eggs, sugars, cocoa, vanilla, and cinnamon.  Sprinkle the cherries 
and chocolate chips over the bread.  Pour egg mixture over the bread.  Press bread down to make sure it 
absorbs the egg mixture.  Let the mixture stand for about 15 minutes before baking to allow the bread time 
to fully absorb the custard.  Cover and bake for 35 minutes, then uncover and bake additional 10-15 minutes, 
or until lightly browned and center of pudding is set. 
 


